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INTISARI 
 
Gelatin merupakan senyawa turunan yang dihasilkan dari serabut 
kolagen jaringan penghubung, kulit, tulang dan tulang rawan yang 
dikonversi menggunakan larutan asam atau basa. Penggunaan gelatin di 
bidang industri sangat luas, antara lain sebagai stabilizer, emulsifier, 
thickener, clariifier di industri makanan. Saat ini, gelatin yang dikonsumsi 
di Indonesia sebagian besar diimpor dari berbagai negara dan diragukan 
kehalalannya. Oleh sebab itu, perlu dipelajari kemungkinan penggunaan 
bahan baku yang halal, antara lain tulang ikan lele. Tujuan dari penelitian  
ini adalah mempelajari pengaruh konsentrasi HCl pada proses 
demineralisasi dan waktu ekstraksi terhadap yield gelatin serta karakteristik 
gelatin. 
Metode yang digunakan pada penelitian ini adalah metode  asam, 
yaitu dilakukan demineralisasi tulang ikan dalam larutan HCl  dengan  
variasi konsentrasi HCl 2%, 4%, 6%, dan 8%, selama 24 jam. Setelah itu 
dilakukan ekstraksi dengan ratio massa ossein : volume aquades 1:2 dan 
variasi waktu ekstraksi 1 jam, 3 jam, 5 jam, dan 7 jam, pada suhu  yang 
sama yaitu 70 . Kemudian dilakukan pengeringan hingga menjadi serbuk 
gelatin. Gelatin dengan nilai yield tertinggi dianalisa gugus fungsinya 
menggunakan FTIR, pH, kadar air, kadar protein, kadar abu, kadar logam 
berat, viskositas, kekuatan gel, bau dan rasanya. Pengaruh penambahan 
gelatin hasil percobaan terhadap viskositas sirup dipelajari dengan cara 
menambahkan serbuk gelatin hasil percobaan ke dalam sirup dengan 
melakukan berbagai variasi perbandingan massa gelatin dan volume sirup, 
kemudian diukur viskositasnya. 
Yield tertinggi yang diperoleh dari percobaan adalah dengan HCl 
konsentrasi 4% pada waktu ekstraksi 5 jam, yaitu 10,9%. Hasil karakterisasi 
yang diperoleh adalah: pH : 4, Kadar Protein : 64,76 %, Kadar Air : 3,7 %, 
Kadar Abu : 13,37 %, Kadar Kalsium :0,336 %, Viskositas : 5,5 cp, Bau  
dan rasa : normal, dapat diterima, Bloom gel strength :  177  gBloom. 
Analisa FTIR menunjukkan bahwa gelatin hasil percobaan dengan gelatin 
komersial memiliki gugus fungsional yang hampir sama. Sedangkan dari 
percobaan penambahan gelatin ke dalam sirup dapat disimpulkan bahwa 
gelatin berpotensi menjadi thickener sirup karena dengan penambahan 
gelatin viskositas sirup meningkat dengan signifikan. 
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ABSTRACT 
 
Gelatin is derived compound that is produced from collagen 
fibers connective tissue, skin, bone and cartilage were  converted  using 
acids or alkaline solution. The use of gelatin in industries was very wide,  
for instance as a stabilizer, emulsifier, thickener, and clariifier in the food 
industry. Currently, gelatin consumed in Indonesia is mostly imported from 
various countries and halal status is doubtful. Therefore, it is necessary to 
study the use of halal raw materials, such as catfish bone. The aim of this 
research was to study the effect of the HCl concentration in the 
demineralization process as well as the extraction time to the yield of 
gelatin. 
The method applied in this research was the acid method, 
through demineralization process using HCl solution varied at 2%, 4%,  
6%, and 8%, for 24 hours. After that, extraction with a mass ratio ossein: 
volume of distilled water 1: 2 at 70°C was conducted by varying the 
extraction time of 1 hour, 3 hours, 5 hours and 7 hours. Then the filtrate  
was separated and dried into gelatin powder. Gelatin with the highest yield 
was analyzed using FTIR. The charactirsation of gelatin was conducted, 
including pH, water content, protein content, ash content, heavy metal 
content, viscosity, gel strength, smell and taste. The effect of gelatine 
addition to the viscosity of the syrup was carried out by adding the gelatin 
powder into syrup. results by performing a wide variety of gelatin mass 
ratio and volume of syrup, then the viscosity measured. The effect of the 
addition of obtained gelatin on viscosity gelatin syrup. 
The highest yield was produced using HCl concentration of 4% and 
the extraction time of 5 hours, i.e 10.9%. The characterization results were: 
pH= 4, protein = 64.76%, Moisture content= 3.7%, Ash content= 13.37%, 
Calcium content= 0.336%, viscosity= 5.5 cp, smell and taste = normal, 
acceptable, Bloom gel strength= 177 gBloom. The result of FTIR analysis 
indicated the high quality of obtained gelatin. While the addition of  
obtained gelatin into a syrup showed that gelatin was potential to become 
syrup thickener. 
